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TEMPTING RECIPES 
Georgia 
Bockoven’s 
Apple Cake 


My favorite cakes are the ones that are 
thick and moist and don’t require 
frosting. This is one of the best recipes 
I’ve found. Not only does it fill all the 
requirements for a great cake, it’s easy 
to make and keeps beautifully—or so 
I’ve heard. My family has never let one 
Stay around our house long enough to 
find out how well it keeps. 

The original recipe didn’t call for 
nuts, but I add walnuts. For variety, 
raisins are also good. Although my 
family prefers the cake plain, it can 
be frosted. Whipping cream or ice 


cream will also work well as an 


accompaniment. 

2cups granulated sugar 
’cup vegetable oil 

2 eggs 

2 cups all-purpose flour 
2 tsp baking soda 
ltsp salt 

2 tsps cinnamon 

1 tsp ground nutmeg 
4cups diced apples 
lcup chopped walnuts (optional) 


Y’2 cup raisins (optional) 

In large bowl, combine sugar, oil and 
eggs. In separate bowl, sift together 
flour, soda, salt, cinnamon and nutmeg. 
Add to sugar mixture, mixing well. Stir 
in apples and walnuts and/or raisins, if 
using, and pour into greased 13- x 9- 
inch pan. Bake in 350°F oven for one 
hour or until center of cake springs 
back when touched lightly. 
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